
Bali

“Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk
of food-borne ilness”.

SATE AYAM (CHICKEN SKEWER)     20

APPETIZER

Rice noodles with cilantro, red cabbage, carrot, cucumber, butter lettuce,
delicately wrapped in rice paper and served with a sweet chili sauce or peanut
sauce.

FRESH SPRING ROLLS     8

EDAMAME     7

POT STICKERS (6 PCS)     12
Steamed or fried. We offer pork, chicken lemongrass, and kale and veggies.

RENDANG (BALINESE BEEF STEW)     21
Tender caramelized beef with balinese spices (coconut milk, green bean,
lemongrass, chili, snow peas and topped with fried shallot).

Marinated chicken skewered, grilled to perfection and served with flavorful lime
infused peanut sauce and asian slaw and topped with fried shallot.

Beef marinated overnight in spices, ginger, garlic, skewered, grilled and served
with kecap manis dipping sauce and asian slaw and topped with fried shallot.

SATE MANIS (BEEF SKEWER)     22

Savory and creamy green curry made with chayote squash, broccoli, green
bean, red pepper and onion.

MAMA MUS CURRY     15

Onion, carrot, scallion, sweet soy sauce, then topped with crispy shallot and a
fried egg. Can be made gluten free upon request.

NASI GORENG (FRIED RICE)     15

Egg noodles, egg, onion, scallion, bean sprout, carrots, bok choy and topped
with fried shallot.

MI GORENG (STIR-FRIED NOODLES)     15

AUTHENTIC DISH

Diningmenu

LUMPIA     6
Ground pork , water chestnut, carrots, onion, cilantro. Wrapped and fried to
perfection, served with sweet and sour sauce.

BAKWAN JAGUNG (4 PCS)    12
Grandma’s recipe. Fresh corn, shallot, garlic, fresno pepper, crispy and crunchy
in the outside with bursting juicy corn and savory flavor in each bite. Served
with sweet chili sauce.

Wings marinated in ginger, soy sauce, mirin, fish sauce, and garlic. Then deep
fried and tossed in Balinese sweet and spicy sauce, topped with green onion.

BALI WINGS (6 PCS / 10 PCS)     12 / 18

KRAB RANGOON (5 PCS)     10
Crispy fried wonton stuffed with a delicious krab and creamy filling made of
cream cheese. Served with sweet and sour sauce.

Beef simmered in spices, red peppers, fingerling potatoes, combined with kecap
manis (sweet soy), garlic, and scallion for rich and savory flavor and topped with
fried shallot.

BUMBU BALI     21

SASSY WINGS (6 PCS / 10 PCS)  12 / 18
Korean inspired wings, made with gochujang, honey, ginger and garlic creating
sweet and spicy flavor.

SPICY PEANUT WINGS (6 PCS / 10 PCS)  12 / 18
Freshly made peanuts sauce, blended with garlic and peppers served with
chopped cilantro and a lime wedges.

*3% credit card fee will be added for credit card purchases**3% credit card fee will be added for credit card purchases*

Can be made spicy on request.

GF : gluten free

Pairs well with choice of protein: Tofu 2 Shrimp 4

GF

GF

GF

GF

DYNAMITE SHRIMP  15
Thai inspired crispy shrimp, drizzled with bang-bang sauce, served over bed of
lettuce and carrots and topped with sesame seeds.

CAP CAY  15
Carrots, broccoli, zucchini, mushroom, garlic, onion, snow peas, stir-fried in
ang ciu (chinese cooking wine) and sesame oil served with rice.

Chicken, tofu*ADDITIONAL* 3 Beef or shrimp 5

GF



RICE BOWL
BALI BBQ BOWL     20

Sirloin marinated with soy sauce, sesame oil, garlic, ginger, brown sugar, mirin,
served with asian salad and crispy wonton.

HONEY GARLIC CHICKEN     18
Chicken marinated with local honey, mirin, garlic, hoisin, soy, ginger, onion, chilies,
served with asian salad and crispy wonton.

Fried shrimp glazed with sweet and spicy ginger sauce, topped with green
onion, asian salad, and crispy wonton.

VOLCANO SHRIMP     21

Homemade spicy poke sauce, unagi sauce, furikake, avocado, seaweed salad,
cucumber, carrots, edamame and crispy wonton.

BALI POKE BOWL     23

Seasoned with homemade spicy aioli, furikake, green onion, cucumber, carrots,
edamame, seaweed salad, and crispy wonton.

HOTTIE     23

Inspired Vietnamese style lemongrass dish marinated with shallot, fish sauce,
garlic, lemongrass and drizzled with nuoc cham (chili garlic sauce) served with
asian salad and crispy wonton.

POKE BOWL

RAMEN & NOODLES 

Pork bone and pork meat simmered overnight creating a thick and hearty broth
with savory flavor. Served with pork belly, bok choy, fish cake and soft boiled
egg.

TONKOTSU RAMEN     18

MISO RAMEN     18
Chicken & vegetable broth simmered with soy bean paste, creating a creamy
flavor of umami. Served with pork belly, bok choy, fish cake and soft boiled egg
(Ask to make it spicy and we also have vegetarian miso broth).

MOCHI ICE CREAM     7

BANANA TEMPURA ICE CREAM     9

DESSERT

Bali
Diningmenu

Deep fried banana topped with vanilla bean ice cream and drizzled with caramel
and chocolate sauce (Allows 15 minutes to make).

Chicken, shallot, Zucchini and Thai basil. Caramelized in oyster and hoisin sauce.
Served over rice, crispy wonton and asian salad. 

SPICY CHICKEN BASIL     18

Food may contain raw or undercooked ingredients.

*choose tuna, salmon or yellowtail*

Chicken
*ADDITIONAL*

3 Beef or shrimp 5

Stir-fried rice noodles, sesame oil, red peppers, madras curry, carrots, onions,
bok choy, bean sprouts and scrambled egg.

SINGAPORE NOODLES     15

“Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk
of food-borne ilness”.

GF : gluten free

Avocado aioli, cucumber, seaweed salad, carrots, edamame, diced avocado and
crispy wonton. 

DA AVO POKE BOWL     23

Homemade sweet and spicy aioli, cucumber, diced avocado, edamame, carrots,
seaweed salad and crispy wonton. 

SWEET HEAT POKE BOWL     23

LEMONGRASS CHICKEN      18

*rice bowls can be made vegetarian*


